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Makale Gecmisi Oz

Génderim Tarihi:02.08.2021 Ulkemizde birgok bblgede sahip oldugu farkliliklarla yaygin bir sekilde siirdiiriilen yaylacilik gelenegi
Tiirk kiiltiirtinde Orta Asya’dan gelen godcebe yasam tarzinin bir uzantist olarak varligim

Kabul Tarihi:09.11.2021 stirdiirmektedir. Bolgelerin sahip oldugu cografi sartlara, iklim ve kiiltiirel 6zellikler ile gegmisten

gelen gelenek goreneklere paralel olarak devam ettirilen yaylacilik gelenegi kiiltiirlimiiziin 6nemli bir
parcasini olusturmaktadir. Yaylacilik gelenegine bagl olarak olusan yayla senlikleri de senliklerde

Anahtar Kelimeler yapilan yemekler, eglenceler, gesitli gosterilerle yayla kiiltiiriiniin somut yansimasi olarak karsimiza
¢ikmaktadir. Bolu ili de Karadeniz Bolgesinde yaylacilik kiiltiirii ve yayla senliklerinin devam ettigi
Bolu illerimizden biridir. Bolu il merkezinde diizenlenen yayla senliklerini konu alan bu ¢alismanin amact
diizenlenen yayla senlikleriyle ilgili derinlemesine bilgi edinmek, bu senliklerde yapilan yemekleri ve
Yayla gecmisten gliniimiize degisimini incelemektir. Bir diger amag ise yemeklerin se¢ilme nedenlerini,

servis sekillerini ve servis sekillerinde olusan degisimlerini ortaya koymaktir. Arastirmanin amaglart

Yayla senlikleri dogrultusunda nitel arastirma ydntemlerinden betimsel analiz yontemi kullanilarak analizler
Yemek gerceklestirilmistir. Caligma verileri 2021 yilinda Bolu ilinde ikamet eden 18 yas ve iizeri 12 katilimci
ile yiiz yiize goriigiilerek toplanmigtir. Goriismelerden elde edilen veriler ilgili nitel veri analiz yontemi
Yaylacilik kiiltiirii kullanilarak analiz edilmistir. Analiz sonucunda senliklerin toplumda birlik, beraberligi saglamak ve
pekistirmek amaciyla diizenlendigi belirlenmistir. Senliklerde yapilan yemeklerin pilav, et gibi yapimi
kolay, daha fazla sayida kisinin yemek yemesini olanakli kilacak yemeklerden se¢ildigi tespit
edilmistir. Bu yemeklerde kullanilan etlerin ise genellikle adak igin kesilen hayvanlarin etlerinin tercih
edildigi saptanmistir. Senliklerde yapilan yemeklerin servis edilme sekilleri incelendiginde ise
gecmiste sini iizerinde gruplar halinde yendigi; giiniimiizde ise tabldot seklinde servis edildigi tespit

edilmistir.

Keywords Abstract
Bolu The highland tradition, which is widely maintained with its differences in many regions in our
. country, continues to exist in Turkish culture as an extension of the nomadic lifestyle from Central
Highland Asia. The highland tradition, which is continued in parallel with the geographical conditions of the
Highland festival regions, climate and cultural characteristics and traditions from the past, forms an important part of
our culture. Highland festivities, which are formed in accordance with the tradition of highlanding,
Food also come across as a concrete reflection of the highland culture with meals, entertainments and
various shows made during the festivities. Bolu province is one of the provinces where highland
Highland Culture culture and highland festivities continue in the Black Sea Region. The aim of this study on highland

festivities held in Bolu province is to learn in depth about the highland festivities organized, to

examine the food made in these festivities and its change from past to present. Another goal is to

reveal the reasons why meals are selected, the way they are served and the changes in the way they

are served. For the purposes of the research, analyses were carried out using the descriptive analysis

method from qualitative research methods. In 2021, the study data were collected by interviewing 12

participants aged 18 and over in Bolu province. The data obtained from the interviews were analyzed

using the relevant qualitative data analysis program. As a result of the analysis, it was determined that

o the festivities were organized in order to ensure unity, unity and consolidation in the society. It has

Makalenin Tiirii been determined that the dishes made at the festivities are selected from dishes that are easy to make,

such as rice and meat, and that will make it possible for more people to eat. It was determined that

the meat used in these dishes was generally preferred by the meat of animals slaughtered for offerings.

When the way the meals made at the festivities are served, they are eaten in groups on the past; today,
it has been determined that it is served in the form of tabldots
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